cAbout Us

MO HOSPITALITY IS A COLLECTIVE DRIVEN BY A BELIEF THAT GREAT HOSPITALITY BEGINS WITH GENUINE CARE
—FOR OUR GUESTS, OUR TEAMS, AND OUR COMMUNITIES. ACROSS EACH OF OUR CONCEPTS, WE AIM TO CREATE
SPACES THAT FEEL BOTH ELEVATED AND APPROACHABLE, WHERE SERVICE IS INTUITIVE AND EXPERIENCES ARE
THOUGHTFULLY CURATED. OUR APPROACH BLENDS OPERATIONAL EXCELLENCE WITH A HUMAN TOUCH, ALWAYS

STRIVING TO LEAVE A LASTING IMPRESSION THROUGH CONSISTENCY, CREATIVITY, AND CONNECTION.

/N
@
M.O. HOSPITALITY

STRATA IS A MODERN DINING EXPERIENCE ROOTED IN SEASONALITY, TECHNIQUE, AND THOUGHTFUL DESIGN. OUR
MENU EVOLVES WITH THE INGREDIENTS AND INSPIRATIONS THAT SHAPE EACH MOMENT, ALLOWING THE KITCHEN
TO REMAIN FLUID, EXPRESSIVE, AND INTENTIONAL. THE DINING ROOM MIRRORS THIS PHILOSOPHY—REFINED YET
INVITING, WHERE EVERY DETAIL IS CONSIDERED TO CREATE A SENSE OF PLACE. WHETHER JOINING US FOR A
SPECIAL OCCASION OR AN EVENING OUT, OUR GOAL IS SIMPLE: TO OFFER A LAYERED, MEMORABLE EXPERIENCE

THAT UNFOLDS WITH EVERY COURSE.



operating pariner ron bonifacio
executive oie/” roberto mendoza

oysters* house cocktail sauce, ramp mignonette 4 ca

Seaturing

bread & butter  milkbread, parmesan rind cultured butter 12
tsar nicoulai caviar

potato pave summer truffle, potato parmesan foam 6 ca golden osetra
wings house ramen powder, sesame egg yolk jam, chive 18 bump 20
crab lumpia dungeness crab, aji amarillo, pickled shallot 11 ca full service 150
french onion dip, blooming onion
liver mousse chicken, tomatillo jam, fine herbs 18
octopus salsa macha, chorizo xo, nuts 26
rockfish crudo* white soy aguachile, chili oil, serrano, shallot, cilantro, crispy rice 18
steak tartare* filet mignon, aji amarillo aioli, tapioca “chicharron”, shiso, radish 23

petite lettuce salad champagne vinaigrette, crispy quinoa, candied almonds 15

scasonal flatbread mozzarella, parmesan, brentwood corn, mama lil's peppers, ramps 24
strata flatbread jamon iberico, sun-dried tomato, mozzarella, caramelized onion 24
burger* 8oz dry aged chuck, garlic aioli, white cheddar, balsamic red onion 28
spaghetti mussels, fennel, heirloom cherry tomato 29
tortellini ricotta stuffed, white verjus beurre monte, legumes, parmesan 27
scallop hokkaido diver scallop, concasse tomato, kimchi jus, brentwood corn “grits” 29
al 1S 100k & line, shinko pear, radish, ssamjang sabayon, smoked trout roe
local fish hook & line, shinko p disl j b ked trout roe 36
chicken corvus farm half chicken, fingerling potato, labneh, english peas 42
prime ny* garlic chive, jus, cipollini, garlic chip, shiitake mushrooms, nardello peppers 65
wagyu A>* 30z minimum 32 per oz
soft serve misugaru & honey or coconut & passion fruit 14
c/ee/S tasting menu _
shavedice tiramisu, matcha, strawberry 18
A scasonal menu showcasing Korean influences . _
through refined French culinary techniques. chocolate hazelnut  chocolate semifreddo, candied hazelnut, pluot, tuile 15
75~125

optional beverage pairing 50
*Entire table participation required for parties of 2 or more*

We kindly decline any modifications or

subsitutions without advance notice *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please advise your server of any allergies.
For your convenience we will add 20% gratuity to checks of parties of 6 or more.
All credit card transactions excluding debit cards will have a 3% processing fee added to your check.
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	steak tartare*
	filet mignon, aji amarillo aioli, tapioca “chicharron”, shiso, radish  23
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	champagne vinaigrette, crispy quinoa, candied almonds  15
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	soft serve
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